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Subject:  11  SAVORY  HERBS  IN  THE  GARDEN."  Information  from  the  Bureau  of  Plant  In- 
dustry, U.S.  Department  of  Agriculture. 

— ooOoo — 

Now  about  starting  an  herb  garden  as  a  hobby  this  spring,  the  last  three 
or  four  years  have  seen  a  revival  of  interest  in  herb  gardens,  and  many  homemakers, 
inspired  by  recipes  from  colonial  days,  have  introduced  more  of  these  spicy,  aromatic 
flavors  into  meals. 

Specialists  in  the  Bureau  of  Plant  Industry  suggest  beginning  with  a  rather 
sr.all  kitchen  herb  garden,  -  say  10  by  12  feet  -  just  large  enough  to  try  out  a  few 
varieties.    Here's  a  good  list  to  start  with,  all  easy  to  grow:     Sweet  marjoram, 
thyme,  basil,  summer  savory,  chives,  snearmint,  sage,  and  parsley.     If  you're 
successful  with  these  you  may  itfant  to  add  others  next  year  -  perhaps  tarragon,  rose 
geranium,  lemon  verbena,  bee  balm,  rosemary  or  caraway. 

Very  likely  your  state  extension  service  can  help  you  to  find  out  which  ones 
are  best  adapted  to  your  locality.     And  the  U.  S.  Department  of  Agriculture  can 
rive  you  general  information  on  herb  culture  and  curing. 

In  planning  the  layout,  remember  that  it  is  convenient  to  locate  the  garden 
near  the  kitchen  for  easy  gathering  and  watering.     Also,  that  some  of  the  herbs  are 
annuals  and  must  be  started  every  year.     Others  are  perennials,  coming  up  year  after 
year.    Locate  those  at  one  side  of  the  plat  where  they  won't  be  disturbed  when  the 
ground  is  replanted  with  annuals  next  year.     Y0u  cultivate  the  various  herbs  in 
about  the  same  way,  keeping  the  beds  free  of  weeds  and  watering  when  necessary. 

Before  planting  anything,  prepare  and  fertilize  the  soil  well.     Have  it 
Plowed  or  spaded  10  or  15  inches  deep,  and  work  a  little  bone  meal  into  the  soil  to 


the  full  depth.    The  Bureau  of  Plant  industry  does  not  advise  using  manure  now, 
just  before  planting  unless  it  is  old  and  well  rotted.     The  time  to  have  used  manure 
as  a  fertilizer  was  a  year  ago.     Ee  sure  all  Tamps  of  soil  are  well  "broken  up  and 
the  bone  meal  well  mixed  in  "before  you  sow  any  seeds  or  set  out  cuttings. 

If  you  are  making  an  herb  garden  for  the  first  time,  get  fresh  seed  from  a 
reliable  seed  house.     Once  started  you  can  save  several  kinds  of  seeds  for  yourself 
for  future  plantings.    Plant  "basil,   sage,  thyme,   summer  savory  and  parsley  seeds 
directly  in  the  open  ground.     Chives  grow  from  clumps  of  "bulbs.     Dill  and  caraway  do 
not  produce  seeds  until  the  second  season,  unless  started  very  early  and  trans- 
planted.   Other  herbs  that  do  best  when  grown  from  cuttings  are  mint,  sweet  mar- 
joram, tarragon,  rose  geranium,  and  lemon  verbena. 

Some  of  the  herbs  the  Department  specialists  mention  are  best  when  fresh. 
Parsley,  of  course.     The  leaves  of  chives  are  cho'oped  and  put  into  salads  or  used 
on  steaks,  omelets,  or  other  dishes  where  a  mild  onion  flavor  is  good.     Mint  leaves 
go  with  lamo  in  mint  sauce  or  mint  stuffing.     Sprigs  of  mint  are  handy  in  summer- 
tlM  for  iced  tea  ar.d  other  beverages.    You  can  also  use  fresh  mint  leaves  to 
change  plain  apple  jelly  into  mint  jelly;  or  put  a  leaf  of  mint  in  with  fresh  or 
canned  peas  as  they  cook. 

Lemon  verbena  gives  a  suggestion  of  lime  or  lemon  flavor  to  iced  tea  and 
2old  drinks,  and  both  lemon  verbena  and  rose  geranium  are  old-fashioned  favorites 
for  flavoring  jellies  and  desserts. 

3asil  goes  particularly  well  with  tomatoes.     Sprinkle  chopped  fresh  basil 
leaves  on  tomato  salad,  or  put  them  in  tomato  cocktail  or  cream  of  tomato  soup, 
In  stewed  or  scalloped  tomatoes  or  in  the  sauce  for  spaghetti.     Dried  basil  leaves 
-an  also  be  used  in  these  ways,  but  it's  easy  to  keep  a  pot  of  basil  growing  in- 
ioors  after  the  garden  is  over. 


Dill  has  other  uses  "besides  its  popularity  in  -pickles.     The  tender,  spicy 
young;  leave?  of  the  dill  plant,  taken  before  it  goes  to  seed,  make  a  delicious 
variation  in  the  flavor  of  creamed  dishes  like  creamed  chicken  or  creamed  shrimp. 
Another  way  to  use  chopped  dill  leaves  is  sprinkled  over  broiled  lamh  chops,  fried 
fish,  veal  cutlet,  or  steak.     Or  on  salads,  omlets,  scrambled  eggs  or  soups. 

There's  a  proper  stage  of  maturity  for  gathering  each  herb,  and  for  drying 
or  curing  it.    This  has  to  he  learned  partly  by  experience.     You  generally  pick 
leafy  herbs  while  the  tips  of  the  stems  and  the  leaves  are  greon  and  tender, 
father  thyme  when  it  is  in  full  bloom.     Herbs  used  for  their  seeds  should  ho  gather- 
ed just  before  the  seeds  are  ready  to  drop. 

To  dry  the  herbs  you  can  tie  them  in  bunch  and  hang  them  up  in  a  warm  place, 
protected  from  light  by  a  paper  wrapping  with  the  ends  open  to  admit  air.    Put  herbs 
saved  for  their  seeds  into  paper  bars  to  catch  those  that  drop. 

Another  way  of  drying  herbs  is  to  spread  them  thinly  on  a  tray  or  frame 
=ade  of  four  laths  nailed  in  rectangle  shape,  with  cheesecloth  stretched  over  it. 
Tie  four  strings  to  the  corners  of  this  frame  and  hang  it  from  a  hook  in  the 
Kitchen  ceiling  above  the  stove.     If  you  have  several  different  herbs  to  dry  at 
the  same  tine,  you  can  make  a  frame  for  each  and  hang  them  one  above  the  other. 

Store  your  dried  herbs  in  glass  jars  with  tight  lids,  and  of  course,  label 
them  all  plainly  and  keep  them  in  the  dark. 

Even  if  you  can't  make  full  use  of  your  herbs  in  cookery,  the  herb  garden 
"lU  be  a  delight  because  of  its  fragrance  and  its  attractive  flowers.     You  might 
e'en  use  the  low-growing  kinds  like  savory,  basil,  raid  thyme  as  a  border  along 

sue  of  the  path  to  tho  house,  instead  of  having  a  garden  plot.     You  could  set 
»<W  of  the  taller  ones  behind-  white-flowering  anise,  pinkish  coriandor,  and 
■Lowering  hyssop.    Certain  herbs  serve  as  good  ground  covers  where  grass  won't  grow, 

somo  will  do  well  in  a  rock  gardon  or  between  the  stones  of  a  flagstone  walk 
°r  terrace. 


